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1. GENERAL, a. Recipes are essential for both experienced and inex- 
perienced cooks. Even after long years of service, a cook cannot remem- 
ber the exact quantities of every recipe. He needs the stimulation of new 
recipes if the meals he prepares are to be interesting and not monotonous. 
Recipes, accurate as to amounts and procedure, are important for good 
cooking. In this book directions for combining ingredients are given in 
detail to aid the cook in obtaining desirable results. 

b. A cook needs more than recipes. He needs practice, imagination 
and, above all, a desire to please those who eat the food he prepares. The 
soldier who develops these qualities and follows the recipes provided for 
him soon becomes a skillful cook. He quickly learns to judge the con- 
sistency of a batter by the way it feels under the spoon. He knows when 
bread is light by the touch of his fingers. He knows when extra season- 
ing will make a sauce more enjoyable and when a garnish will make a 
dish more appetizing. 

2. RECIPES, a. The recipes in this manual represent the food habits of 
American families. They utilize the foods which are most abundant in 
this country as well as those which may be found where troops may be 
sent. Each recipe as set up will yield food sufficient for 100 portions of 
the size designated. 

b. The unit of 100 portions was selected because requisitions for food 
issues are based on amounts for 100 men. It is, the responsibility of mess 
personnel to observe the actual number of men who will eat a certain 
food. If only 50 out of 100 men like a specific dish, amounts of ingredi- 
ents for 50 rather than for 100 should be made the basis for requisitions. 
In this way waste through over-preparation can be avoided. 

c. Many messes have more than 100 men assigned to them. However, 
some soldiers assigned to a mess may be absent for one or more meals. 
The number of men who will be present for each meal must be determined 
before supplies are ordered. If 175 men are to be there the amount for 
100 is multiplied by 1$4 to get the total quantity of food needed. After a 
short time the cooks will be able to determine the average number of men 
who will be present for every meal. Each recipe can be increased or 
decreased accordingly and the amounts required can be written with 
pencil in the blank column and can be changed from time to time as 
necessary. (See model recipe in e below.) 
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d. A large number of recipes in this book are followed by one or more 
variations. These show only the ingredients or procedures which differ 
from the basic recipe. In preparing a variation, follow the basic recipe, 
making the substitutions as directed. 

e. Model recipe. 



NO. BAKING POWDER BISCUITS Yield : 25 pounds mixture, 

212 biscuits, each 
2^4 -inch diameter 



Ingredients 


100 servings 


servings 


Flour, sifted 


12 pounds (12 No. 56 dippers) 




Baking powder 


10 ounces (3^ mess kit cup) 




Salt 


3 ounces (6 mess kit spoons) 




Shortening 


3 pounds (1H No. 56 dippers) 




Milk, evaporated 


41 ^ — 14V^-ounce cans 




Water (for milk)* 


23^ quarts (2^2 No. 56 dippers) 











•The amount of water will vary according to the type of flour used. 



1. Sift flour, baking powder, and salt together. Add shortening; stir 
until mixture resembles coarse crumbs. 

2. Mix milk and water. Add to dry ingredients, mixing only enough to 
combine dry and liquid ingredients. 

3. Place dough on floured bread board and knead lightly. Roll inch 
thick ; cut dough into biscuits with floured biscuit cutter. 

4. Place in baking pans. Bake in hot oven (450° F.) about 15 minutes. 

3. APPETIZERS, a. An appetizer is a food served to stimulate the appetite. 
An appetizer is very light, looks attractive and tempts the eater to want 
more food. The most commonly served appetizers are relishes such as 
celery, young onions, olives, pickles and radishes. Raw vegetables such as 
carrot strips, flowerlets of cauliflower, green pepper rings and water- 
cress may also be used. They must be clean, cold and crispu 

b. Fruit cocktail may 1*2 any one fruit or a mixture of fruits. Slices of 
cantaloup, watermelon balls, whole strawberries, pineapple wedges, orange 
sections and grapefruit halves are the most common fruits served. 
Sweeten fresh fruits ; chill before serving. Chill canned fruits thoroughly. 
The sirup from canned fruits may be combined with lemon juice and 
water and served as an appetizer in summes. 

c. Juices from canned vegetables may be used as appetizers. Add sea- 
sonings and chill before serving. The flavor of tomato juice may be 
varied by adding salt, lemon juice, Worcestershire sauce and onion juice. 
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4. MEASUREMENTS, a. Accuracy at all times is essential for success in 
cooking. Ingredients either must be weighed accurately or measured 
accurately. It is preferable to weigh ingredients if scales are available ; 
otherwise it is best to measure them in graduated measures and in stand- 
ard cups and spoons. If graduated measures are not available. No. 56 
dippers, mess kit cups, and mess kit spoons can be used. A cook or baker 
can obtain satisfactory results with Army equipment if he is careful to 
follow the same procedure each time he prepares the recipe. He can train 
his eye to judge the line on the utensil that means V- 2 . or Ya full when 
an upmarked measure is used. One cupful of liquid comes approximately 
to the top of the date figures on a No. 56 dipper ; two cupfuls to the top 
of the letters designating the manufacturer; three cupfuls to the top of 
the “U. S.” letters. 

b. Measure sugar, cornstarch, and other dry ingredients without pack- 
ing or shaking. Pack brown sugar and shortening firmly into the measur- 
ing utensil. Sift flour before measuring; place lightly, without packing, 
in measuring utensil until level full. If ingredients are weighed, flour 
may be weighed before sifting but must be sifted afterwards before 
combining with other ingredients. 

c. To measure with a spoon, fill spoon to overflowing and level with 
the straight edge of a knife. To measure a half spoonful, fill the spoon ; 
level and divide it lengthwise with a knife. The Quartermaster tablespoon 
is slightly larger than the mess kit spoon but for practical purposes may 
be used as an identical measure. 



5. TABLES OF INFORMATION, a. Table of equivalent measures. 



3 teaspoons 




4 tablespoons 




(measuring) 


5 Vi tablespoons . . . . 




(measuring) 


8 tablespoons 




(measuring) 


16 tablespoons 




(measuring) 


2 cups 







2 pints 1 quart 

4 cups 1 quart 

4 quarts 1 gallon 

8 quarts 1 peck 

4 pecks 1 bushel 

16 ounces 1 pound 

b. Table of mess equipment measures. 

1 mess kit cup V/2 liquid pints 

1 No. 56 dipper 1 liquid quart 

1 No. 55 dipper 1}4 liquid quarts 
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c. Table oi weights and mess measurements oi commonly used 

foods. 



Item 


M-1910 

spoon 

ounces 


Mess kit cup 
(1H pints) 


No. 56 dipper 
(1 quart) 


No. 55 dipper 
(1 quarts) 


Pounds 


Ounces 


Pounds 


Ounces 


Pounds 


Ounces 


Allspice, ground 


X 














Apples, evaporated 




7 




9 


1 




Apricots, evaporated 




1 




1 


5 


2 


5 


Barley 




1 


8 


2 




3 


8 


Beans, dry, kidney 




1 


3 


1 


9 


2 


12 


Beans, dry, lima. 




1 


4 


1 


10 


2 


14 


Beans, dry, navy 




1 


s 


1 


12 


3 


1 


Beef, ground, raw 




1 


8 


2 




3 


8 


Bread crumbs, dried 






12 


1 




1 


12 


Bread crumbs, moist (loose pack) . . 






6 




8 




14 


Butter (solid pack) 




1 


8 


2 




3 


8 


Carrots, cubed 






14 


1 


3 


2 


1 


Celery, cubed 






12 


1 




1 


12 


Cheese, American cheddar, ground. . 






14 


1 


3 


2 


1 


Cheese, American cheddar, 
















shredded 






12 


1 




1 


12 


Cheese, cottage 




1 


8 


2 




3 


8 


Cinnamon, ground 


% 














Cloves, ground 


M 














Cocoa 


M 




10 




13 


1 


7 


Coconut, shredded (loose pack) .... 




8 




11 


1 


3 


Coffee, roasted and ground 






12 


1 




1 


12 


Cornmeal 




1 




1 


5 


2 


5 


Cornstarch 


H 


1 




1 


5 


2 


5 


Cream of tartar 


M 














Eggs, powdered, whole 


H 




9 




12 


1 


5 


Eggs, whites, fresh 


i 


8 


2 




3 


8 


Eggs, whole, without shell 




l 


8 


2 




3 


8 


Eggs, yolks, fresh 




i 


8 


2 




3 


8 


Extract, lemon or vanilla 


H 














Farina 


l 


3 


1 


9 


2 


12 


Flour, issue, sifted 


H 




12 


1 




1 


12 


Flour, issue, unsifted 






15 


1 


4 


2 


3 


Flour, pastry, sifted 


U 




10 




13 


1 


7 


Flour, pastry, unsifted 


/ o 

u 




13 


1 


1 


1 


14 


Flour, whole wheat 


so 

u 




14 


1 


3 


2 


1 


Gelatin powder, flavored 


/ u 

\i 


i 




1 


5 


2 


5 


Ginger, ground 


X 














Hominy grits 


i 


2 


1 


8 


1 


10 


Lard substitute 




i 


8 


2 




3 


8 


Lentils 




l 




1 


5 


2 


5 


Mace 


X 














Milk, powdered, whole 


X 




12 


1 




1 


12 


Molasses 


2 


4 


3 




5 


4 


Mustard, ground 


X 














Nutmeg, ground 


X 














Oats, rolled 




9 




12 


1 


5 


Oil, salad 




1 


4 


1 


10 


2 


14 


Onions, diced 






12 


1 




1 


12 


Paprika 


X 














Parsley, chopped 




9 




12 


1 


5 


Peaches, evaporated 




1 




1 


5 


2 


5 


Peas, dry, split 




1 


5 


1 


12 


3 


1 


Pepper, black 


X 














Peppers, green, chopped 




12 


i 




i 


12 


Powder, baking 


Vs 


i 


2 


i 


8 


2 


10 


Powder, chili 


X 














Powder, curry 


X 














Prunes, evaporated 


i 




i 


5 


2 


5 
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c. Table of weights and mess measurements of commonly used 

foods. (Con't) 



Item 


M-1910 

spoon 

ounces 


Mess kit cup 
(1^ pints) 


No. 56 dipper 
(1 quart) 


No. 55 dipper 
(\ X A quarts) 


Pounds 


Ounces 


Pounds 


Ounces 


Pounds 


Ounces 


Raisins, seedless 




1 




1 


5 


2 


5 


Rice 




1 


8 


2 


3 


8 


Sage 


H 

Vi 

X 

H 

X 

X 

X 








Salt 


1 


9 


2 


1 


3 


10 


Seasoning, poultry 










Soda, baking 


1 


8 


2 




3 


8 


Sugar, brown (loose pack) 


1 


1 


5 


2 


5 


Sugar, powdered 


14 


1 


3 


2 


1 


Sugar, granulated 


1 


8 


2 




3 


8 


Tapioca, granulated 


1 


3 


1 


9 


2 


12 


Tapioca, pearl 




1 




1 


s 


2 


5 


Tea 




8 


11 


1 


3 


Vinegar 




1 


9 


2 


1 


3 


10 


Water 


1 


8 


2 


3 


8 
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section n 



BEVERAGES 



6. BEVERAGES, a. General. The formulas for making beverages are 
simple. The most important rule to remember is to serve hot those bever- 
ages which are intended to be hot, and ice those beverages intended to be 
cold. 

b. Rules for making coffee and tea. 

( 1 ) Measure accurately. 

(2) Make only amount needed. 

(3) Discard used grounds or leaves. 

(4) Keep equipment clean. 



NO. 1 COFFEE (kettle method) Yield: 7 gallons, 

100 9)^ -ounce servings. 



Ingredients 


100 servings 


.... servings 


Coffee, roasted and ground. . . . 
Water, freshly drawn 


3 pounds (3 No. 56 dippers) 

7]/<l gallons (30 No. 56 dippers) 











1. Place coffee in a 50-pound coffee sack or other cloth bag large enough 
to permit free circulation of water and expansion of the coffee.* 

2. Tie the bag with a cord of sufficient length to fasten to the handle of 
the container. This facilitates removal of the bag from the hot brew. 

3. Pour freshly drawn water into a large kettle ; heat to boiling point. 

4. Place coffee bag in boiling water ; tie cord to handle of kettle. Reduce 
heat to keep water below the boiling point. Coffee must always be kept 
below the boiling point. 

5. Submerge the bag with a stick or paddle ; push up and down to force 
the water through the grounds. 

6. Cover kettle; brew 12 to 15 minutes. 

7. Lift bag; drain thoroughly in kettle. Remove bag entirely. 

8. Serve coffee at once. 

•Fifteen pounds of coffee is the maximum amount that can be placed in one bag if the full 
extraction of flavor is to be obtained from the coffee. If 100 gallons of coffee are to be made, 
divide the 40 pounds of coffee evenly into three bags. This expedites extraction and facilitates 
the removal of the coffee bags after brewing. 

Note . Remove coffee grounds from bags immediately after they are taken from 
the brew. Wash bags thoroughly, without soap, in cold water and place in pans of 
cold water until used again. Keep the bags wet all the time they are not in use. 
Replace the bag with a new one about once a week. 
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NO. 2. COFFEE (emergency method) 

Pour the 7)4 gallons (30 No. 56 dippers) freshly drawn water into a 
large kettle; heat to boiling point. Pour 3 pounds (3 No. 56 dippers) 
loose coffee into boiling water. Reduce heat; brew 10 to 12 minutes. If 
necessary, settle grounds by sprinkling a .small amount of cold water 
over coffee (use less than )4 pint [X mess kit cup] cold water to 1 
pound coffee). The cold water carries the coffee grounds to the bottom 
of the kettle. Pour coffee carefully to avoid stirring up the grounds. 



NO. 3. COFFEE (urn method) Yield : 7 gallons, 

100 9)4 -ounce servings. 



Ingredients 


, 100 servings 


.... servings. 


Coffee, roasted and ground. . . . 
Water, freshly drawn 


3 pounds (3 No. 56 dippers) 




73 gallons (30 No. 56 dippers) 











1. Pour water into jacket of urn until glass gauge registers about full. 

2. Heat the water to the boiling point but avoid boiling it. 

3. Replenish water whenever gauge shows less than J4 full. 

4. Pour coffee into wet urn bag or basket and pour or siphon freshly 
boiling water evenly over the coffee. 

5. Cover and let water drip completely through once. 

6. If urn bag is used, pour )4 of the coffee brew back over grounds to 
give a full extraction and a clear brew. Remove bag or basket as any 
seepage from grounds impairs the delicacy of flavor and aroma. 

Note. Coffee grounds will absorb about 2 quarts (2 No. 56 dippers) water. Make 
coffee just before using as it deteriorates on standing. 

NO. 4. COFFEE (dunking method) 

Heat water in urn jacket as in steps 1 and 2 in recipe for coffee (urn 
method). Pour the 7)4 gallons (30 No. 56 dippers) freshly boiling water 
into the urn. Place 3 pounds (3 No. 56 dippers) coffee in cloth bag; tie 
with a cord long enough to facilitate removal. Drop bag into the hot 
water in urn ; tie cord to handle of urn. Reduce heat to keep water below 
the boiling point. Push coffee bag up and down to force water through 
the grounds. Brew 10 to 12 minutes. Remove coffee bag. 

NO. 5. ICED COFFEE 

Prepare iced coffee as in recipe for hot coffee but make twice as strong. 
Use twice as much ground coffee to the same amount of water as is used 
in making hot coffee to compensate for the dilution caused by melting 
ice. Remove coffee brew from urn or kettle; place in a dispenser with 
sufficient ice to keep coffee well chilled until served. 
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NO. 6. BOSTON COFFEE 

Use y 2 recipe for coffee and prepare coffee. Scald \y 2 gallons of evap- 
orated milk with \]/ 2 gallons of water and mix with prepared coffee. 
Serve hot. 



NO. 7. TEA (urn method) Yield: 8 gallons, 

100 10-ounce servings. 



Ingredients 


100 servings 


.... servings 


Tea 


8 ounces (1 mess kit cup) 




Water, freshly boiling 


8 gallons (32 No. 56 dippers) 











1. Place tea in a cloth bag large enough to hold at least three times the 
amount. 

2. Tie top of bag with cord long enough to facilitate removal ; tie cord 
to handle of urn. 

3. Heat water in tank to boiling point ; lower bag containing tea into 
dry urn crock. 

4. Pour or siphon boiling water over bag containing tea. If siphon is 
used, watch water gauge on boiler to determine quantity of water. 

5. Submerge tea bag with a paddle ; push up and down repeatedly 5 to 
7 minutes to force water through the tea leaves. 

6. Lift tea bag; drain thoroughly in kettle. Remove bag entirely. 

Note. Remove tea leaves from bag immediately after it is taken from the brew. 
Wash bag thoroughly, without soap, in cold water and place in pan of cold water 
until used again. Keep tea bag wet all the time it is not in use. Replace the bag 
with a new one about once a week. 

NO. 8. TEA (kettle method) 

Use amounts in receipe for urn method. Tie tea in cloth bag large 
enough to hold at least three times the amount. Tie cord to the con- 
tainer to make it easy to pull bag out of the water. Drop bag into kettle 
of boiling water ; cover tightly. Reduce heat to prevent boiling ; brew 
5 to 7 minutes. Plunge bag up and down several times; remove bag 
from brew. If bag is not used and tea is put directly into the boiling 
water, strain beverage as soon as it is brewed. Otherwise, it will 
develop an undesirable flavor, 

NO. 9. ICED TEA 

Prepare iced tea as in recipe for hot tea reducing boiling water to 5 
gallons (20 No. 56 dippers). Brew 1 minute longer than for hot tea. 
Add 5 gallons (20 No. 56 dippers) cold water; chill. If ice is to be 
added, reduce total water to 8 gallons (32 No. 56 dippers) as melting 
ice will weaken the tea. 
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